San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-96-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:

103,917 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGE 005 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

These terms and cond - of
Facility Name: E & J GALLOWINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-96-1: Nov 12 2010 9.25AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-07-1 | EXPIRE

/30/2005
EQUIPMENT DESCRIPTION:
104,042 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGE 006 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

shall operate within 10% of the maximum allowable workmg pressure of the tank operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition; except when the operating pressure of the tank exceeds the valve sét piessuie. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperatire of the wine storéd in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 de'gre'es Fahreriheit or ]ess within 60 days aﬁer completing

less was achleved [District Rule 4694 5.2. 2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated -
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as eithér red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District mspection upon
request [District Rule 4694, 6.4]

Fadility-wide Permiit to Operate.

Facility Name: E &.J GALLO WINERY

Location: 18000 W RIVER RD LIVINGSTON, CA 95334
N-1237-97-1 : Nov 12 2010 9:25AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-98-1 EXPIRR )A /30/2005
EQUIPMENT DESCRIPTION: \
104,008 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGE 007 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond g of:
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-88-1; Nov 12 2010 9:26AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-99-1 EXPIRA /3072006
EQUIPMENT DESCRIPTION:

103,932 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGE D08 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10%. of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility—wide Permit to Operate.

These terms and cond s\are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-99-1: Nov 122010 9:25AM —~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-100-1 EXPIRAT 0%/30/2005

'EQUIPMENT DESCRIPTION:
103,969 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGHE TANK T009 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage this tank shall be equipped with and operated w1th a pressure-vacuuni relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permaneiitly labeled with the opeérating pressure settings. [District Rule 4694,
5.2.1] .

2. When this tank is used for wine storage the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except whén the opérating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

52.1]

3. The temperature of the wine storéd in this tank shall be maintained at or bélow 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing

‘ fér’m'ehtation,' and shall maintain records to.show when the required storage témperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operatlons,
the dates of such operations, a unique identifier for each batch, the volufme peréent éthaol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maxifum température of the stored wine. [District Rulé 4694, 6.4.2]

6. For each batch of must fermentéd in this tank, the operator shall record the fermentation co'mpletion date, the total
gallons of must fermented, and uncontrolled fermentation emissiofis and fefmentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained onssite for a period of at least five years afid made available for District inspection upon
request. [District Rule 4694, 6.4] .

These terms and cond

Facility Name: E.& J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON; CA 95334

N-1237-100-1: Nov 12 2010 9:25AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-101-1 EXPIRA A /30/2005
EQUIPMENT DESCRIPTION: ‘

103,901 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGHE 010 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond s\arfe pa
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD LIVINGSTON, CA 95334

N-1237-101-1 : Nov 12 2010 9:25AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-102-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:

103,992 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGH 011 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;g\ility-wide Permit to Operate.

These terms and cond g D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-102-1 : Nov 12 2010 9:25AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-103-1 EXPIRA

/30/2005
EQUIPMENT DESCRIPTION:
104,034 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGHE T4 012 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond g of:
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-103-1: Nov 12 2010 8:25AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-104-1 EXPIRA] )4 /30/2005
EQUIPMENT DESCRIPTION: ‘

104,041 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGE 013 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

N-1237-104-1 : Nov 122010 8:25AM ~ BROWND

These terms and cond $\are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-105-1 EXPIRZ /30/2005
EQUIPMENT DESCRIPTION:

103,768 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGE 014 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4,  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

N-1237-106-1: Nov 12 2010 9:25AM — BROWND
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Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-106-1 EXPIRA

EQUIPMENT DESCRIPTION:
103,890 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGE
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowablée working préssure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [DlStl‘lCt Rule 4694,

5.2.1] ,

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperatiire of 75 degrees Fahrenihéit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [Di"strict Rule 4694, 5.2. 2]

the dates of .s.uch operations, a unique ldentlﬁer f9;_ eaCh ba_ltch t,hcv_ vol»uﬂmgpercent ethanol in the batch, and the
volume of Wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District mspectlon upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA.§5334
N-1237-106-1: Noy 122010 9:25AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-107-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:

101,910 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND ST E TANK 1016 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

k ngility-wide Permit to Operate.

These terms and cond t\are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-107-1 : Nov 12 2010 $:26AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-108-1 EXPIRA
EQUIPMENT DESCRIPTION:

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-108-1 : Nov 12 2010 8:28AM — BROWND

& F;gility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-109-1 EXPIRA

EQUIPMENT DESCRIPTION:
102,259 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND STQRAGE TANK 1018 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;iility-wide Permit to Operate.

N-1237-108-1: Nov 12 2010 £:26AM — BROWND

These terms and cond : of
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-110-1 EXPIR} ‘
EQUIPMENT DESCRIPTION: \

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility-wide Permit to Operate.

These terms and cond 9 D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-110-1 . Nov 12 2010 5:26AM -~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-111-1 EXPIRA ‘
EQUIPMENT DESCRIPTION: \
PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine typée, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. Ali records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;Sility-wide Permit to Operate.

These terms and cond t\are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-111-1: Nov 12 2010 B:26AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237:112:1 EXPIRA /30/2005

EQUIPMENT DESCRIPTION: _
102,052 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND STQRAG
PRESSURE/VACUUM VALVE

ETANK 1021 WITH

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer’s instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressiire-vacuum reliéf valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be

determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wirie shall be déteritiined and récorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
voluiie of wine transferied, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694) The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1] :

7. All records shall be retained on-site for a-period of at least five years and made available for District inspection upon -
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

N-1237 112 1 Nov 12 2010 EZGAM BRONND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-113-1 EXPI QN/D /30/2005
EQUIPMENT DESCRIPTION:
101,930 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND STQRAGE TANK 1022 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;;—g\ility-wide Permit to Operate.

These terms and cond - p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334

N-1237-113-1: Nov 12 2010 9:26AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-114-1 EXPIRARIQN DA /30/2005
EQUIPMENT DESCRIPTION: ‘
102,261 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND STQRAGE TANK 1023 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

# F&ility—wide Permit to Operate.

N-1237-114-1 : Nov 12 2010 9:26AM -- BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-115-1 EXPIRAT

EQUIPMENT DESCRIPTION:
102,099 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGH
PRESSURE/VACUUM VALVE

TANK 1024 WITH

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and opefated with a pr‘essme' -vacuum relief 'valve' which

manufacturer's mstructlons and be permanently labeled with the operatlng pressure settmgs [Dlsmct Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determinéd by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records t6 show when the required storage temperature of 75 degrees Fahrenhelt or
less was achieved. [DlStrlCt Rule 4694, 5.2.2]

4, When this tank is used for wine storage, daily throughput records, including records of filling and emptymg operations,
the dates of such operations, a unique identifier for each batch, thé volume perceit ethariol ini the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximumm témpérature of the stored wirie. [District Rule 4694, 6.4.2]

6. Foreach batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation eémissions and fermeritation ernission reductionis (¢alculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shiall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and co'nd

Facility Name: E & J GALLO WINERY

- Location: 18000 W RIVER RD, LNINCSTON CA 95334
N-1237-175-1 : Nov 12 2010 §:26AM ~ BROWND
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San Joaquin Valley
Air Pollution Control District

/30/2005

PERMIT UNIT: N-1237-116-1 | EXPIRA;
EQUIPMENT DESCRIPTION; o ] \\ B
102,239 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND ST YRS E TANK 1025 WITH

PRESSURE/VACUUM VALVE
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank; operate in accordance with the

manufacturer's instructions, and be permanently labeled with the operatmg pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the proceduires ifi EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
tempeérature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5; When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximuim temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion dite, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate-
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and fiade available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond e Fadility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY -
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334

N-1237-118-1: Nov 122010 9:26AM ~ BROWND




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-117-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
107,223 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND ST( ANK 1026 WITH

PRESSURE/NVACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fiiility—wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-118-1 EXPIRATIOND /30/2005
EQUIPMENT DESCRIPTION:
106,470 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGE TANK 1027 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

These terms and cond 3\are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 ,

N-1237-118-1: Nov 12 2010 9:28AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-119-1 EXPIRZ /30/2005
EQUIPMENT DESCRIPTION:
107,067 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND ST( ANK 1028 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferrgd, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

N-1237-118-1: Nov 12 2010 9:28AM - BROWND

These terms and cond :
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-120-1 , EXPIRA )A
EQUIPMENT DESCRIPTION: ‘
PRESSURENACUUM VALVE '

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

These terms and cond - D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-120-1 : Nov 12 2010 9:28AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-121-1 EXPIRA]
EQUIPMENT DESCRIPTION:
106,927 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND STQR!
PRESSURE/NACUUM VALVE ’

PERMIT UNIT REQUIREMENTS

1. When used for wine storage thlS tank shall be equlpped w1th and operated wnth a pressure-vacuum rehef valve whnch
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operatmg pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measurifig the gas leak in accordance with the procedures in EPA Méthod 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing

“fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volurhe percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2] :

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6.  For each batch of must fermented in this tank; the operator shall record the fermentation c_or'np'le'ti'on date, the total
gallons of must fermented and uncontrolled fermentation emissions and femientatlon emnssnon reductlons (calculated

number and by wine type stated as either red wine or whlte wine. [Dlstnct Rule 4694 64 1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond ility-wide Permit to Operate.

Fadility Narie: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-12171 : Nov 12 2010’ 9:26AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-122-1 EXPIRZ /30/2005
EQUIPMENT DESCRIPTION:
105,395 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

1034 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] :

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

h ngility-wide Permit to Operate.

These terms and cond : D
Facility Name: E & J GALLO WINERY -
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-122-1: Nov 12 2010 8:26AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-123-1 EXPIRR /30/2005
EQUIPMENT DESCRIPTION:
105,395 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

1035 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;gility-wide Permit to Operate.

These terms and cond 3 D
Facility Name: E & J GALLO WINERY .
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-123-1: Nov 12 2010 8:26AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-124-1 EXPIRA]

EQUIPMENT DESCRIPTION:
102,812 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND STQRAGE TANK 1101 WITH
PRESSURE/VACUUM VALVE A

PERMIT UNIT REQUIREMENTS

/30/2005

1. When used for wine storage thlS tank shall be equrpped wrth and operated wrth a pressure-vacuum rellef valve, Wthh
shall operate wrthm 10% of the maxnmum a]lowable workmg pressure of the tank operate in accordance with the

5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator- shall achieve the storage temperature of 75 degrées Fahrénhéit or less within 60 days after completing
fermentation, and shall inaintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch; the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When'this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
' contained in the tank and the maximuin temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermeiitation efission réductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

~J3

All records shall be retaiiied on-site for a period of at least five years and made available for District mspectlon upon
request. [District Rule 4694, 6.4]

~adility-wide Periit to Operate.

Facility Name: E.& J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 85334
N-1237-124°1 : Nov 12 2010 9:26AM — BROWND

These terms and cond ti“l



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-125-1 EXPIRA ‘
EQUIPMENT DESCRIPTION: ‘
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility—wide Permit to Operate.

These terms and cond g p
Faciity Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-125-1 : Nov 12 2010 8:26AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-126-1 EXPIRA '
EQUIPMENT DESCRIPTION: ‘

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fg—g\ility-wide Permit to Operate.

These terms and cond g D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-126-1 : Nov 12 2010 9:27AM — BROWND



San Joaquin Valley
A1r Pollution Control Dlstrlct

PERMIT UNIT: N-1237-127-1 EXPIRA /30/2005

EQUIPMENT DESCRIPTION:
102,843 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND STQRAGE TANK 1104 WITH
PRESSURE/NACUUM:VALVE ‘ ' :

PERMIT UNIT REQUIREMENTS

1. When used for wine storage thls tank shall be equipped w1th and operated w1th a pressure-vacuum rellef valve Wthh
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled w1th the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition; except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage terfiperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the opeérator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fetmented; and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD LIVINGSTON, CA 95334
N-1237-127-1: Nov 12 2010 9:27AM - BROWND

These terms and cond t%




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-128-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
ANK 1105 WITH

102,861 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND ST(
PRESSURE/NACUUM VALVE :

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the.
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility—wide Permit to Operate.

These terms and cond s\are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-128-1: Nov 12 2010 9:27AM —- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-129-1 EXPIRATION DA /30/20056
EQUIPMENT DESCRIPTION: \
103,002 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND STQRAGE TANK 1107 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

These terms and cond : D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-129-1: Nov 12 2010 9:27AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-130-1 | | EXPIR 142005

EQUIPMENT DESCRIPTION: R
102,631 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND STORAGH
PRESSURE/NVACUUM VALVE '

ANK 1 108 WITH

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working préssure of the tarik, operate in accordarice with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1] . ' -
2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
- condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be

determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve thé storage temperatiire of 75 degrees Fahrenheit of less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for»each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation complétion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
nurber afd by wirie type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditipn parkd liieF&ility—wide Permit to Operate.
Faciity Name: E & J GALLO WINERY
Location: . 18000 W RIVER RD,LIVINGSTON, CA 05334

N-1237:130-1 : Nov 122010 8:27AM ~ BROWND




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-131-1 EXPIRA ‘
EQUIPMENT DESCRIPTION: ‘
PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Pemmit to Operate.

N-1237-131-1 : Nov 12 2010 8:27AM — BROWND

These terms and cond : of
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-132-1 EXPIRA} -
EQUIPMENT DESCRIPTION: ‘

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fiiility-wide Permit to Operate.

These terms and cond|tipns :
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-132-1: Nov 12 2010 9:27AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-133-1 EXPIR /30/2006

s [} 3 A
EQUIPMENT DESCRIPTION: ‘ R
ORAGH

102,623 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND ST ANK 1111 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&iﬁty—wide Permit to Operate.

N-1237-133-1: Nov 12 2010 9:27AM — BROWND

These terms and cond g .
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-134-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
101,567 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

1201 WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

I.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;;iility-wide Permit to Operate.

N-1237-134-1: Nov 12 2010 9:27AM —~ BROWND

These terms and cond $\afe p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-135-1 : EXPIRA

EQUIPMENT DESCRIPTION:
101,422 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTA TION AND V
1202 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for winé Stbfagé, this tank shall be equipped with and operated with a pres's"uré-"vacu‘um relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
" determined by measuring the gas leak in accordarice with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
te'mper"a't’u”re of the stored winie shall bé determined and recorded at least once per week. For each batch of wiie, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 dégrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily thr_oug_hput records, including records pf filling and emptying Qperations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [Distr-ict Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the feriéitation completlon datg, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall bé recotded by the tank Perimit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1] -

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
requést. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

These terms and cond
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N- 1237 135-1: Nov 12 2010 927AM BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-136-1 EXPIRA t-09/30/2005

EQUIPMENT DESCRIPTION: |
101,661 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND \
1203 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, opetate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2., When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wirie, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

ORAGE TANK

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must férmented, arid [Iﬁcpntro]led fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stdted as either red wine or white wine. [District Rule 4694, 6.4.1] ,

7. All fecords shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

ility-wide Permit to Operate.

Facility Name: E &-) GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-138-1 : Nov 122010 8:27AM =BROWND -
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-137-1 E;_XPI.,, 3

EQUIPMENT DESCRIPTION:
101,419 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE. FERMENTATION AND
1204 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage thlS tank shall be equipped w1th and operated with a pressure-vacuum rehef valve whlch
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanéiitly labeled with the opérating pressure settings. [District Rule 4694
5.2.1] .

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in-a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature. of 75 degrees Fahrenhelt or less w1thm 60 days aﬁer completmg

less was achleved [District Rule 4694 5.2.2]

4, When this tank is used for wine storage daily throughput records, mcludmg records of filling and emptying operations,
the dates of such operations, a unique ideritifier for each batch, the voluriie percent ethanol in the batch; and the
“volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completlon date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All fecords shall be rétained on=site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond

Fagility Name: E & J GALLO WINERY :
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-137-1: Nov'12 2010 §:27AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-138-1 EXPIR?

EQUIPMENT DESCRIPTION:
101,428 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
1205 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-139-1 EXPIRA}

EQUIPMENT DESCRIPTION:
101,501 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
1206 WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

S8TORAGE TANK

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond - D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-138-1 : Nov 12 2010 9:27AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-140-1 ‘ EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
101,543 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

1207 WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;iility-wide Permit to Operate.

These terms and cond : D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-140-1 : Nov 12 2010 9:27AM —~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-141-1 EXPIRZ

EQUIPMENT DESCRIPTION:
101,555 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
1208 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

‘ 2005

ORAGE TANK

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

N-1237-141-1 : Nov 12 2010 9:27AM - BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-142-1 | EXPIRA
EQUIPMENT DESCRIPTION:

101,537 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
1209 WITH PRESSURE/VACUUM VALVE

* PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressute of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week.. For each batch of wine, the
operator shall achieve the storage temmperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wirie storage, daily throughput records, includinig records of filling and emiptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. “When this tank is used fdr’wine Storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and.the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

%@2005
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6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

F;g\ility-wide Permit to Operate.

Facmty Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-142-1 : Nov 12 2010 8:27AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-143-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
101,631 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

1210 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;;iility-wide Permit to Operate.

These terms and cond 3\are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-144-1 EXPIRATIONDA /30/2005
EQUIPMENT DESCRIPTION:
101,494 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND STORAGE TANK

1211 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;iility-wide Permit to Operate.

These terms and cond $\are p;
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-145-1 EXPIR] /30/2005

EQUIPMENT DESCRIPTION:
101,463 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

1212 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

" 1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operatmg pressure settings. [District Rule 4694,
5.2.1]

2. Wheh this tank is ised for wine storage the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordarice with the procédures in EPA Method 21. [District Rale 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including récords of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contaified in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermeiited, and uncontrolled fermentation emissions and fermentation emission reductions (calculated

per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wiiie or white wine. [District Rule 4694, 6.4.1]

7. Allrecords shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

ility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-146-1 EXPI

EQUIPMENT DESCRIPTION:
101,544 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
1213 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

These terms and cond s \are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-146-1 : Nov 12 2010 9:26AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-147-1 EXPIRA

EQUIPMENT DESCRIPTION:
101,566 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
1214 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond ; of:
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-148-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
101,418 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND STORAGE TANK

1215 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;iility-wide Permit to Operate.
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Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-148-1: Nov 12 2010 9:28AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-149-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
101,426 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND BTORAGE TANK

1216 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] :

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond - ap D&
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-150-1 | ' EXPIRA] /30/2005
EQUIPMENT DESCRIPTION: S :
102,611 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINEIGTORAGE TANK

1301 WITH PRESSURE/VACUUM VALVE

'PERMIT UNIT REQUIREMENTS

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordarice with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tarik shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition.shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. Foreach batch of wine, the
operator shall achieve the storage temperature of 75 dégrees Fahrenheit ot less withini 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2] ) :

4. When this tank is used for wine storage, daily throughput records, ificluding records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2] :

5. When this tank is used for wine storage, the operator shall record; on a weekly basis, the total gallons of wine
¢ontained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule-4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wiiie of white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditi e Fadility-wide Permit to Operate.
Facility Name: E&JGALLOWINERY = ‘
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-151-1 EXPIRA

EQUIPMENT DESCRIPTION:
102,601 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
1302 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;Sility-wide Permit to Operate.

These terms and cond - D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-151-1: Nov 12 2010 8:28AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-152-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
102,585 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

1303 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;giility-wide Permit to Operate.

These terms and cond : .
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-152-1: Nov 12 2010 8:28AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-153-1 EXPIRA

EQUIPMENT DESCRIPTION:
102,548 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
1304 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] v

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

‘ 2005

ORAGE TANK

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility-wide Permit to Operate.

These terms and cond 2 D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334

N-1237-153-1 Nov 122010 9:28AM —- EROWND



PERMIT UNIT: N-1237-154-1 EXPIR
EQUIPMENT DESCRIPTION:

San Joaquin Valley
Air Pollution Control District

102,651 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WiN
1305 WITH PRESSURE/VACUUM VALVE ‘

' PERMIT UNIT REQUIREMENTS

Facility Name: € & J GALLO WINERY
Logation: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-154-1: Nov 12 2010 8:28AM — BROWND

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which

shall operate within 10% of the maximum allowable working préssure of the tank, operate in accordance with the

manufacturer's instructions, and be permanently labeled with the operating pressure settings: [District Rule 4694,

5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, éxcept when the operating préssure of the tank exceeds the valve set pressure: A gas-tight condition shall be
determined by measurmg the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1] ,

The temperature of the wine stored in this tank shall be maim‘ain‘ed at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermenitation; and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

- When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,

the dates of such operations; a unique identifier for each batch, the volume percent ethanol in the batch; and the

-volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, thé operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermentéd, and uncontrolled fermentation emissions and ferméntation emission reductions (calculated

~ per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate

number and by witie type, stated as éither red winé or whité wine. [District Rule 4694, 6.4.1]
All records shall be retained on-site for a period of at least five years and made available for District mspectlon upon
request. [District Rule 4694, 6.4]

These terms and cond t%-, be Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-155-1 EXPIR]
EQUIPMENT DESCRIPTION:

212,754 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2001 WITH PR#
VALVE '

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank the operator shall record the fermentatlon completlon date the total }
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be récorded by thé tank Periit to Operite
niumber and by wine type; stated as either red wine or white wine. [District Rule 4694, 6.4.1] :

All records shall be retained on-site for a period of at least five years and made available for District mspectlon upon
request. [District Rule 4694, 6.4]

N2

e Fadility:wide Permit'to Operate.

Facility Narie: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-155-1 : Nov 12 2010 9:28AM - BROWND

These terms and cond tﬂ are p



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-156-1 : EXPIRA]
EQUIPMENT DESCRIPTION: o VUL
212,797 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2002 WITH PRE
VALVE S

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completlon date, the total
gallons of must fermented, and uncontrolled fermentation émissions and fermentation emission réductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

2. All records shall be retained on-site for a period of at least five years and made available for District mspectlon upori
request. [District Rule 4694, 6.4]

These terms and cond
Facility Name:. E & J GALLO WINERY
Location: . 18000 W RNER RD,LIVINGSTON, CA 95334

N-1237-156-1: Nov 122010 8 28AM = BROWND

ility-wide Permit to Operate.




San J oa‘quin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-157-1° | -  EXPIRE
EQUIPMENT DESCRIPTION: |

212,796 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2003 WITH PR
VALVE V

ESSUREVACUUM:

~ PERMIT UNIT REQUIREMENTS

1;  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total -
gallons of must fermented, and uncontrolled fermentation emissions and fermeritation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate .
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

2. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
tequest. [District Rule 4694, 6. 4]

These terms and cond be Fadility-wide Permit to Operate.

Facility Name: E'& J GALLO WINERY

Location; - 18000 W RIVER RD,LIVINGSTON, CA.85334
N-1237-157-1: Nov 122010 9:28AM -~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-158-1 EXPIR]
EQUIPMENT DESCRIPTION:
212,888 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2004 WiTH.PR
VALVE | '

- PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Perr
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

2. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

. These terins and cond e Fadility-wide Permit to Operate.
Faciity Name: E&JGALLOWINERY
Location: =~ 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-158-1.; Nov 12 2010 9:28AM -~ BROWND



San Joaquin Valley
~ Air Pollution Control District

PERMIT UNIT: N-1237-159-1 o EXPIRAR
EQUIPMENT DESCRIPTION: |
212,571 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2005 WI
VALVE

PERMIT UNIT REQUIREMENTS

1. Foreach batch of must fermented in thlS tank, the operator shall record the fermentatlon completlon date the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
fiumber and by wine type; stated as either red wine or white wine. [District Rule 4694, 6.4.1]

2. All records shall be retained on-site-for a period of at least five years and made available for District mspectnon upon
- request. [District Rule 4694, 6.4]

These terms and cond

Faciity Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-159-1: Nov 12 2010. 9:28AM — BROWND

e Fagility-wide Permit to Opérate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT N-1237-160-1 : EXPIRA
EQUIPMENT DESCRIPTION: ]
212,861 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2006 WI
VALVE »

RESSURE/VACUUM -

PERMIT UNIT REQUIREMENTS

1. - For each batch of must fermented in thlS tank the operator shall record the fermentation completlon date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated.
per the emission factors given in District Rule 4694) The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1] :

2. All records shali be retained on-site for a period of at least five years and made avallab]e for District inspection upon-
request. [Dlstnct Rule 4694, 6.4]

, These terms and cond| ility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD, LlVINGSTON CA 95334
N-1237-160-1 : Nov 122010 ©:28AM -~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT; N-1237-161-1 | ~ EXPIR}
EQUIPMENT DESCRIPTION: S |
212,710 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2007 WITH PRE
VALVE |

- PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in thlS tank, the operator shall record the fermentation completlon date, the total
gallons of must fermented, and uncontrolled fermeritation emissions and ferfentation eémission reductions (calculated
per the emission factors given in District Rule 4694) The information shall be recorded by the tank Permit to Operate

" number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

2. All records shall be retained on-site for a périod of at least five years afd made available for District inspection upon
request. [District Rule 4694, 6.4]

These t‘errﬁs and.cond

Facility Name E & J GALLO WINERY
Location: 18000 W RIVER RD, LNINGSTON CA 95334

N-1237-169-1: Nov 122010 8:28AM = BROWND . .

ility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-162-1 EXPIR
.EQUIPMENT DESCRIPTION:

212,948 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2008 Wi
VALVE

PERMIT UNIT REQUIREMENTS

1.- For each batch of must fermented in thlS tank the operator shall record the fermentatlon completlon date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number-and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

2. All records s"ha]:] be retained on-site for a period of at least five years and made available for District inspection upon
request. [Distict Rile 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond tlﬁl

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD, LNINGSTON CA 95334
N-1237:162-1: Nov. 12 2010 9:28AM = BROWND



San Joaquin Valley
A1r Pollutlon Control Dlstrlct

PERMIT UNIT: N-1237-163-1 - | o EXPIRRFIQODANE: p6130/2005

EQUIPMENT DESCRIPTION:
212,707 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2009 Wi

VALVE

'PERMIT UNIT RE-QUIREMENTS

1. For each batch of must fermented in this tank, the operator shaII record the fermentation complet|on date the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the émission factors given in District Rule 4694) The information shall bé recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

© 2. Allrecords shall be retained on-site for a period of at least ﬁve years and made available for District mspectlon upon
- Tequest. [District Rule 4694, 6.4]

These terms and cond e Fadility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY ) ' :

Location; 18000 W RIVER RD,LIVINGSTON, CA 95334
- N-4237.183-1 : Nev 122010 9:26AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N:1237-164-1 _ ' ‘ EXPIRA]
EQUIPMENT DESCRIPTION:

212,960 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2010 W
VALVE '

PEMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fefmented, and ancoiitrolled féfmentation emissions aind ferimentation emission réductions (cal¢ulated
per the emission factors given in District Rule'4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

2. All re¢ords shall'bé rétained on-sité for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility—wide Permit to Operate.

These terms.and cond
Facility Narie: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-164-1: Nov 122010 9:29AM — BROWND -



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-165-1 | EXPIRA

EQUIPMENT DESCRIPTION:
212,928 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2011 WI'

VALVE

- PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in thls tank the operator shall record the fermentation completlon date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The ififormation shall be recordéd by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

2. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond ility-wide Permit to Operate.

Facuhty Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-185-1: Nov 12 2010 929AM BROWND




San Joaquin Valley
- Air Pollution Control District

PERMIT UNIT: N-1237-166-1 o o EXPIRR

EQUIPMENT DESCRIPTION:
212,936 GALLON MILD STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 2012 WITH PR

VALVE

PERMIT UNIT REQUIREMENTS

1. For each batch of must ferented ini this tank the operator shall record the fermentation completlon date, the total .
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

2. Al records shall be retained on-site for a penod of at least five years and made avallab]e for Dlstnct mspectlon upon
request. [DlStrlCt Rule 4694, 6.4]

ility-wide Permit to Operate.

These terms and conditiph:
Facility Name: E& J GALLO WINERY

- Location:- 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-166-1 : Nov 12 5010 8:28AM = BROWND -




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-167-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;g\ility-wide Permit to Operate.

These terms and cond - p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-187-1: Nov 12 2010 9:20AM - BROWND



San Joaquin Valley
Air Pollution Control District

'PERMIT UNIT: N-1237:168-1 EXPIRF
EQUIPMENT DESCRIPTION:

WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenhelt or
léss was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermerited ifi this tank, the operator shall record the fermentation complétion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District ifispection upon
request. [District Rule 4694, 6.4]

. These terms and cond ility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

.Location; 18000 W RIVER.RD LIVINGSTON, CA 95334
N-1237-188-1: Nov 12 2010 8:20AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-169-1 | | EXPIRIG
EQUIPMENT DESCRIPTION: .

WITH PRESSURENACUUM VALVE
1.  When used for wine storage thls tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximuni allowable working pressure of the tank, operate in accordance with the

ranufacturet's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measurmg the gas leak in accordance with the procedures in EPA Méthod 21. [District Rule 4694,

5.2.1]

3. The temperature of the wirne stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperitiire of 75 degrees Fahrenheit or less within 60 days after completing
fermenitation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4, When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
thie dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used-for wifie storage; the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2)

6.  For each batch of must fermented in this tank, the operator shall record the fefmeitation completlon date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be fecorded by the tank Permit to Operate
number and by wiie type; stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District ifispectiofi upon
request. [District Rule 4694, 6.4] ,

These terns and cond ility-wide Permit to Operate.
Faciiity Name: & & J GALLO WINERY -

Location: 18000 W RIVER RD,LIVINGSTON, CA 85334
N-1237-169-1: Nov 12 2010 9:20AM = BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-170-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
214,664 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STO TANK 2024

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;g\ility-wide Permit to Operate.

These terms and cond - s
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-171-1 EXPIRZ
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Pemit to Operate.

These terms and cond $\afe p
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-172-1 EXPIRA
EQUIPMENT DESCRIPTION

WITH 'PRESSURE/VACUUM VALVE

~ PERMIT UNIT REQUIREMENTS

1.  When used forwine storage thlS tank shall be equ1pped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanéiitly labeléd with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
-condition, except when the operating pressure of the tank exceeds the valve set pressure: A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall bé maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall raintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4_.‘ When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wiie
contained in the tank and th¢ maximim t‘empe‘fature of the stored wine. [District Rule 4694, 6.4.2]

gallons of must fermented, and uncontrolled fermentation emissions and fefineitation efmission reduct10ns (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1] ’

7. All records shall be retairied on-sité for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: E &J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
K-1237-172:1 : Nov 122010 6:20AM ~ BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-173-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fggility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-174-1 EXPIRAT
EQUIPMENT DESCRIPTION:

WITH PRESSURENACUUM VALVE
PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum rellef valve which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's mstructnons and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

2. When thi§ tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition; except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measurmg the gas leak in accordance with the procedures ifi EPAMethod 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once péer week. For each batch of wine; the
operator shall achieve the storage témperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used foi-wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maiiitained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallonis of must fermented, and uncontrolled fermentation emissions and fermentation émission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate -
nufhber arid by wine type; stated as either red wine or white wine. [District Rule 4694, 6.4.1]

.,7.; * All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond ility-wide Permit to Operate.

Facility Name: E &.J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-175-1 EXPIRA
EQUIPMENT DESCRIPTION

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage this tank shall be equipped with and operated with a pressure-vacuum relief'valve, whrch
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

2. When this tank is used for winestorage' the pressure-vacuum relief-valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-ti ight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperatiife of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determmed and recorded at least once per week For each batch of wme the
fermentation, and shall maintain records to show when the requrred storage temperathre of 75 degrees Fahrenhelt or
less was achreved [District Rule 4694, 5.2.2]

- 4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [DiStriCt Rule 4694, 6.4.2]

contained in the tank and the maximum temperature of the stored wine. [Drstnct Rule 4694 6.4. 2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The informatiori shall bé recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All fecords shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

ility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD, LlVlNGSTON CA 95334
N-1237-175-1: Nov 12 2010° 9:20AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-176-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;g\ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-177-1 EXPIRZ /30/2005
EQUIPMENT DESCRIPTION:
214,777 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STOR TANK 2031

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-178-1 EXPIR/ T /130/2005
EQUIPMENT DESCRIPTION: ‘
214,733 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 2032

WITH PRESSLIRENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage thls tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate w1thm 10% of the maximuim al]owable workmg presstire of the tank, operate in accordance w1th the

52.1]

2. When this tank is used for winé storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procédurés in EPA Method 21. [District Rule 4694,

5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing -
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch and the
volume of wine transferred, shall bé maintairied. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage; the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record thé féermeiitation completion date, the total
gallons of must fermented and uncontrolled fermentation emissions and fermentatlon emrssion reductlons (calculated

number arid by wine type, stated as either red wine or whlte wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-179-1 EXPIRA]
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, -
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;Sility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-180-1 EXPIR} /342005
EQUIPMENT DESCRIPTION:
214,803 GALLON MILD STEEL ENGLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 2034

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage thlS tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate ifi accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When this tank is used for wine storage, the pressure-vacuum rélief valve and storage tank shall femain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage témperature of 75 degrees Fahrenhe'it of less within 60 da’ys after com‘pletin’g

less was achleved _[Dlstnct Rule 4694, 5.2. 2]

4. When this tank is used for wine storage, daily throughput records, including records of filling aid émptying operatioris,
the dates of such operations; a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All fecoids shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4] '

These terms and cond ility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-181-1
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE
- PERMIT UNIT REQUIREMENTS

1. When used for wine storage this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable workiiig pressure of thé tank, operate i accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settmgs [District Rule 4694,

5.2.1]

2. When this tank is used for wine storage, the pressiire-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

52.1]

3. The témperatiire of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator. shall achieve the storage temperature of 75 degrees Falirenheit or less within 60 days after completing
fermentation; and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was ‘achieved. [District Rule 4694, 5.2.2] _

4, When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batth of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncoritrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red Wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694 6.4]
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-182-1 EXPIRR
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility—wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-183-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
214,646 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STO TANK 2037

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10%. of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Pemmit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-184-1 | EXPIRAT

EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

L.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON; CA 95334

When used for wine storage, this tank shall be equlpped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working préssure of the tank, operate in accordance with the
manufacturer's instructions; and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gasstight
condition, ex¢ept when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures i in EPA Method 21. [District Rule 4694,

5.2.1]

The temperature of the wine stofed in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the fequired storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the voluitie percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4. 2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wirie. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tarik, the operator shall record the fermentation completlon date, the total
gallons of must fermented, and uncontrolled fermentation emissions and ferinéntation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1] -

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [Di,strict Rule 4694, 64]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-185-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fiiility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

- PERMIT UNIT: N-1237-186-1 : EXPIRA »

/30/2005
EQUIPMENT DESCRIPTION:
214,826 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 2040

WITH PRESSURE/NACUUM VALVE
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the

manufacturer's instructions, and be permanently labeled with the operating pressure settings. [Dnstrlct Rule 4694,
5.2.1]

2. When this tank is used for wine storage; the pressure-vacuum felief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wirie, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage; the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation complétion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Pefimit to Operate
number and by wine type, stated as either red wine or white wine, [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fiﬁility—wide Permit to Operate.

These.terms and cond
Facility Name: E & J GALLO WINERY -
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334

N-1237-186-1 : Nov 12 2010 8:30AM = BROWND



San Joaquin Valley
‘Air Pollution Control District

PERMIT UNIT: N-1237-187-1 EXPIRAT)
EQUIPMENT DESCRIPTION:

WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage thlS tank shall be equlpped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
¢ondition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wiii¢ stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperatiiré of 75 degiees Fahtenheit of less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When thls tank is used for wine storage dally throughput records, including réc'o'rds of ﬁ]ling and en1ptyin'g operations;

volume of wine transferred shall be maintained. [DlStI‘lCt Rule 4694, 6. 4. 2]

5. When this tank is used for wine storage, the operator shall record, on a wéekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Foreach batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation efiissions and fermentation emission reductions (calculated
per-the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All re¢ords shall be retained on-site for a period of at least five years and made available fo_r District inspection upon
request. [District Rule 4694, 6.4] '

A , These terms and cond Fadility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY ‘

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-187-1 : Nov 122010 8:30AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-188-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fgg\ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-189-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
214,460 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STO TANK 2043

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-190-1 EXPIRS
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer’s instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum r"elie'f‘Valve arid storage tank shall r‘em'ain in a gas-tight

\ determmed by measunng the gas leak in accordance with the procedures in EPA Method 21. [Dlstrlct Rule 4694,
5.2.1]

3. The temperature of the wine’ stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determlned and recorded at least once per week For each batch of wme, the
fermentation, and shall maintain records to show when the requrred storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, inchiding records of ﬁlling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for witie stofage, the operator shall fecord, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either féd wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditiphs ility:wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-191-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
214,884 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 2045

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-192-1 EXPIRAT
EQ'UIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

- 1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum rélief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wii€ stofage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Méthod 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fetmeiitation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694,5.2.2]

4,  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, ona weekly basis, the total gallons of wine

6. . For each batch of must fermented in this tank, the operator shall record the ferimientation complctjon date, the total
.gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
‘per the emission factors given in District Rule 4694). The infofifiation shall be recorded by the tank Permit to Operate
number and by wine type; stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-1821 : Nov 12 2010 9:30AM = BROWND

-adility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-193'1 | EXPIRA]
EQUIPMENT DESCRIPTION:

WITH PRESSURENVACUUM VALVE |
1. When used for wine storage, this tank shall bé equipped with and operated with a pressure-vacuum rellef valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the

manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tarik is used for wine storége the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve sét pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1] ,

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be deterininied and récorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, thé volhime percent ethariol in the batch, and the

-volume of winé transferred, shall be maintained: [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature 6f the stored wine: [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reduétions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-sité for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond e Fadility-wide Permit to Operate:
Facility Name: E'& J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-183-1 Nov 122010 9:30AM — HRONND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-194-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility-wide Permit to Operate.

These terms and cond ' D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-194-1: Nov 12 2010 8:30AM — BROWND .



San J oaquin Valley
Air Pollution Control District

PERMIT UNIT; N-1237-195-1 EXPIRE
EQUIPMENT DESCRIPTION:

WITH PRE_SSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage thlS tank shall be equlpped w1th and operated w1th a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of‘the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
52.1] .

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall rémain in a gas-tight
‘condition, éxcept when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measurmg the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored i this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptyinig operations,
the dates of such operations, a uriqué identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the faximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation comp]etlon date, the total
gallons of must fermented and uncontro]led fermentatlon emnssnons and fermentation emission reductlons (calculated
number and by wine type, stated as either red wine or whlte Wwine. [Dlstnct Ruile 4694, 6.4.1]

7. All récords shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6. 4]

These terms and cond

Facility Namé: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237.196-1 : Nov 122010 0:30AM - BROWND

e Fadility-wide Permit to Operate.



" PERMIT UNIT: N-1237-196-1 EXPIRA
EQUIPMENT DESCRIPTION:

San J oaquin Valley

_WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

Facmty Name: E&J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in va_ccordan_ce with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When this tank is used for winie storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determitied and récorded at least orice per week. For each batch of wine, the
operator-shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

Whéri this taiik is used for wirie. storage, daily throughput records, including records of filling and emptymg operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch and the
volume of wine transferred, shall be maintainéd. [District Rule 4694, 6.4.2]

When this tarik is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
galloris of must fermented and uncontrol]ed fermentatlon emlssmns and fermentatlon emlss1on reductlons (calculated

number and by wine type, stated as either red wine or whlte wine. [District Rule 4694 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District mspectlon upon
request. [District Rule 4694, 6.4]

These terms and cond

F;giility-wide Permit to Operate.

N-1237-186-1: Nov 12 2010 8:30AM = BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-197-1 EXPIRF
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond ‘ of:
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-197-1: Nov 12 2010 8:30AM — BROWND



San Joaquin Valley

Air Pollution Control District

PERMIT UNIT: N-1237-198-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
214,518 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE SO TANK 2052

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine $torage, this tank shall be equnpped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrées Fahrenheit. The
temperature of the stored wine shall be deteriined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required stofage teriperature of 75 degrees Fahrenheit or
less was achieved. [District Riile 4694, 5.2.2]

4. When this tank is used for wine storage darly throughput records mcludmg records of ﬁllmg and emptymg operations,

volume of wine transferred, shall be mamtamed [District Rule 4694, 6. 4, 2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and ferientation érission reductions (calculated
per the emission factors given in Dlstrict Rule 4694) The information shall be recorded by the tank Permit to Operate

7.  All records shall be retalned on-site for a period of at least five years and made aval_l_able for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: E & J GALLO WINERY
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-199-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH_ PR,ESSURENACUUM VALVE

~ PERMIT UNIT REQUIREMENTS

1. When uséd for wine storage thlS tank shall be eqmpped w1th and operated w1th a pressure-vacuum rellef valve wh1ch
shall operate within 10%.of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeléd with the operatiiig pressuré settifigs. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of'the tank éxcéeds the valve sét pressuré. A gas-tight ¢ondition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1] ‘

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when theé required storage termperatiire of 75 degrees Fahienheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, arid the
volume of wine transferred; shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage the operator shall record, on-a weekly basis, the total gallons of wine
~ contained in the tank and the maximum temperature of the stored wine. [District Ruile 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reduétions (calculated
per the emission factofs given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as €ither red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
réequest. [District Rule 4694, 6.4]

lity-wide Permit to Operate.

These terms and conditiphs\are pa
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-200-1 EXPI
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond :
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-201-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

These terms and cond $\are pi
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-202-1 ’ EXPIR} 7
EQUIPM_ENT DESCRIPTION:

WITH PRESSURENVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage thls tank shall be equipped with and operated with a pressure-vacuum relief valve which
shall operate within 10% of the maximum allowable working pressure of the tank; operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] -

2. When this tank is used for wine storage, the pressure-vacuuim relief valve and storage tank shall remain in a gas-tight
condition, €xcept when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
.determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determmed and recorded at Ieast once per week For each batch of wme, the

fermentation, and shal] maintain records to show when the requrred storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, ificluding records of ﬁ]ling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be'maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the opeérator shall récord, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
_ gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as eithéf réd wifie or white wine. [District Rule 4694, 6.4.1]

7. All fecords shall be retained on-site for a penod of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

'i]_'i'ty-Wi'de Permit to Operate.
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-202:1 : Nov 12 2010 §:31AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-203-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;g\ility-wide Permit to Operate.

N-1237-203-1 : Nov 12 2010 8:31AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-204-1 EXPIRR /30/2005
EQUIPMENT DESCRIPTION:
214,793 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2058

WITH PRESSURE/VACUUM VALVE
PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuium relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

condition, except when the operating pressure of the tank exceeds the valve set pressure A gas-tlght condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least onice per week. For each batch of wine, the
operator shall achiéve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperture of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for witie storage, daily throughput records, including records of ﬁllmg and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintairied. [District Rule 4694, 6.4.2]

5. When this tank is used for witie storage, the operator shall record, on a weekly basis, the total gallons of wine '
coiitained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of miist fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). Thé iniforiation shall be fecorded by the tank Permit to Operate
number and by wine type, statéd as either red wine or white wine. [District Rule 4694, 6.4.1] '

7. Allrecords shall be _retgirled on-site for a period of at least five years and made available for District ifispection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

These termmis and cond
Facility Name: E & J GALLO WINERY
Ldcation: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-204-1: Nov 12 2010 0:31AM = BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-205-1 ' EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

 PERMIT UNIT ’R’EQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuurn relief valve, whnch
shall operate within 10% of the maximumh allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating’ pressure settings. [District Rule 4694,

5.2.1]

2. When this tank is used for wine storage, the préssure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Meéthod 21. [Distiict Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage tempeératuie of 75 degrees Fahrenheit or less within 60 days after completing
fermeiitation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completnOn date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Perinit to Operate
number and by wine type, stated as eithei red wine or white wine, [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

fithe anity—wide Permit to Operate.

Facilty Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237.205-1: Nov 12 2010 9;31AM —~ BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-206-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
214,757 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE SO TANK 2060

WITH PRESSURE/NACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

These terms and cond g .
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-20€-1 : Nov 12 2010 8:31AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-207-1 EXPIR/
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fiiility—wide Permit to Operate.

These terms and cond - p
Facility Name: E & J GALLO WINERY -
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-207-1: Nov 122010 8:31AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-208-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

liie Fiiility—wide Permit to Operate.

These terms and cond : D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-208-1 : Nov 12 2010 8:31AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-209-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;g\ility-wide Permit to Operate.

These terms and cond g D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-208-1: Nov 12 2010 9:37AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-210-1 | EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

| When used for wine storage, this tank shall be equlpped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressuré of the tank, operate in accordance with the
marniufacturer's instructions, and be permanently labeled with the operating pressure settmgs [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For éach batch of wine; the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
- volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tarik is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completlon date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The inforthation shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a penod of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

Thiese terms and cond ility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY:

Location: . 18000 W RIVER RD, LlVINGSTON CA 95334
N-1237-210-1 : Nov 12 2010 8:31AM - BROWND



PERMIT UNIT: N-1237-211-1 _ EXPIRA
EQUIPMENT DESCRIPTION:

San Joaquin Valley
Air Pollution Control District

WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

L.

Facility Name: E &.J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-219-1: Nov 12 2010 9:31AM —~ BROWN

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the

“manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, éxcept when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

The temperatire of the wine stored.in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, thie
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60.days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [Dnstnct Rule 4694, 5.2.2]

When this tank is used for wine storage dally throughput records, including records of ﬁllmg and emptymg operatlons,-

volume of wine transferred shall be maintained. [DlStl'lct Rule 4694, 6.4.2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation ¢orpletion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The iniforiiation shall be récorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond! ility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-212-1 EXPIRA

EQUIPMENT DESCRIPTION:

WITH PRESSURE/NACUUM VALVE

- PERMIT UNIT REQUIREMENTS

Facility Name: E & J GALLO WINERY

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond d ha
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-212-1 : Nov 12 2010 @:31AM — BROWND .



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-213-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility-wide Permit to Operate.

These terms and cond 3 \are pi
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-213-1: Nov 12 2010 8:31AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-214-1 EXPIRA /30/2005

EQUIPMENT DESCRIPTION:
214,834 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2068

WITH PRESSURE/VACUUM VALVE

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank; operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine $torage, the pressure-vacuuin rélief valve and storage tank shall remain in a gasstight
condition; except when the operating pressure of the tank exceeds the valve set pressure.. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1)

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing

fermentation, and shall maintain records to show when the requlred storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be mairitained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine stofage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4:2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
. gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Perimit to Operate
number and by wine type, stated as elther red wine or white wine. [District Rule 4694, 6.4. 1] ‘

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: E &-J GALLO WINERY
Loécation: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-294-1: Nov 12 2010 8:31AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-215-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
350,132 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3021 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fggility-wide Permit to Operate.

These terms and cond g D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-215-1 : Nov 12 2010 9:31AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-216-1 ' EXPIRA

EQUIPMENT DESCRIPTION:
349,684 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3022 WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated wnth a pressufe-vacuuin relnef valve, Wthh
shall opérate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Riile 4694,
5.2.1]

2. When this tank is used for wire storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5:2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be deterinined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations,a unique identifier for each batch, the volume percent éthanol ifi the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. Whien this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored winé. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this fank, the operator shall record the fermentation completlon date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductionis (calculated
per the emission factors given in Distri¢t Ruile 4694). The information shall be recorded by the tank Permit to Operate
iiumber and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least fivé years and made available for Dlstrlct inspection upon
request. [District Rule 4694, 6.4]

These terms and cond he Fadility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
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San Jc oaquin Valley
A1r Pollution Control District

PERMIT UNIT: N-1237-217-1 EXPIRA]

EQUIPMENT DESCRIPTION: |
349,949 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND

3023 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, thls tank shall be équipped wnth and operated with a pressure-vacuum rehef valve, whlch
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer’s instructions, and be permanently labeled with the operating pressure settmgs [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shaH remain in a gas-ﬁght

determmed by measuring thé gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at-or below 75 degrees Fahrénheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achievéd. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operatlons,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this. tank, the operator shall record the fermentation completlon date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-218-1 EXPIRA

EQUIPMENT DESCRIPTION:
349,888 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3024 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility-wide Permit to Operate.

N-1237-218-1 : Nov 12 2010 9:32AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-219-1 EXPIRA /30/20056
EQUIPMENT DESCRIPTION:
350,243 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3025 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD, LIVINGSTON, CA 95334

N-1237-218-1: Nov 12 2010 9.32AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-220-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
350,228 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3026 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-221-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
350,740 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3027 WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: E & J GALLO WINERY
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-222-1 EXPIRA /30/2005

EQUIPMENT DESCRIPTION:
350,556 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3028 WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

8TORAGE TANK

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-223-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
351,006 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3029 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;g\ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-224-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
349,908 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3030 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fgg\ility-wide Permit to Operate.

N-1237-224-1 : Nov 12 2010 9:32AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-225-1 EXPIRZ )4 /3072005

EQUIPMENT DESCRIPTION:
349,927 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3031 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

ORAGE TANK

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility—wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-226-1 EXPIRA

EQUIPMENT DESCRIPTION:
350,196 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3032 WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

ORAGE TANK

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F&ility—wide Permit to Operate.

N-1237-226-1: Nov 122010 8:32AM - BROWND

These terms and cond g\are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-227-1 EXPIRA

EQUIPMENT DESCRIPTION:
350,236 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3033 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

ORAGE TANK

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

N-1237-227-1 : Nov 12 2010 9:32AM — BROWND

These terms and cond - D3
Facility Name: E & J GALLO WINERY :
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-228-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
350,313 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3034 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fgg\ility-wide Permit to Operate.

N-1237-228-1 : Nov 12 2010 8:32AM —~ BROWND

These terms and cond $\are pi
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-229-1 EXPIRA

EQUIPMENT DESCRIPTION:
349,914 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3035 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

@@2005

ORAGE TANK

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;gility-wide Permit to Operate.

These terms and cond s\are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-230-1 EXPIRZ

EQUIPMENT DESCRIPTION:
350,553 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3036 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

@@2%5

ORAGE TANK

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;g\ility-wide Permit to Operate.

These terms and cond g D
Facility Name: E & J GALLO WINERY
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-231-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
351,002 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3037 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10%. of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4, When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Figility-wide Permit to Operate.

N-1237-231-1: Nov 12 2010 9:32AM — BROWND

These terms and cond - .
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-232-1 EXPIRA}

EQUIPMENT DESCRIPTION:
350,746 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3038 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

@@ZOOS

STORAGE TANK

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond s\are pa
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-232-1: Nov 12 2010 8:32AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-233-1 EXPIRA

EQUIPMENT DESCRIPTION:
351,187 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3039 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond - of:
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Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-234-1 EXPIRZ

EQUIPMENT DESCRIPTION:
350,800 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3040 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& nglity-wide Permit to Operate.

These terms and cond - D
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-235-1 EXPIRA
EQUIPMENT DESCRIPTION:

349,683 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3041 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the

52.1]

2. When this tank is used for wine storage, the pressure-vacuum relief'valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] ’ i ‘

3. The temperature of thé wine stored in this tank shall be maintained at or below 75 degreés Fahrenheit. The
temperature of the stored wing shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation; and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 'When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a Unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
coritained in the tank and the maximum temperatire of the stored wine. [District Rule 4694, 6.4.2]

6. For'each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation érission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1] :

7. All f‘eCfO'I:'dS shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

he F;gility—wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-236-1 EXPIRA

EQUIPMENT DESCRIPTION:
350,676 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3042 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

@@2005

ORAGE TANK

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-236-1 : Nov 12 2010 9:32AM - BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-237-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
349,933 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND STORAGE TANK

3043 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& Fiiility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-238-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
350,433 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3044 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;g\ility-wide Permit to Operate.

These terms and cond 3 .
Facility Name: E & J GALLO WINERY
Location; 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-238-1 : Nov 12 2010 $:33AM — BROWND



San J oaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-239-1 EXPIRA
EQUIPMENT DESCRIPTION: . o )
350,402 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND
3045 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storagg, this tank shall be equ1pped w1th and operated with a pressure-vacuum rehef valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer’s instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve sét pressuré. A gas-tight ¢ondition shall be
determined by measuring thé gas leak ifi accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be déterinined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degteés Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. Whéii this tank is used for wine storage, daily throughput records, including records of filling and emptymg operatlons,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall bé maintaified. [District Rule 4694, 6.4.2]

5. When this tank is used 'fé’f wiri¢ storage, the operator shall record, on a weekly basis, the total gallons of wine
' contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694) The information shall bé récorded by the tank Permit to Operate
number and by wine type; stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a penod of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

Facility Name: E & J GALLO WINERY

& F;g\ility-wide Permit to Operate.

These terms and cond tﬂ_

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-238-1: Nov 12 2010 :33AM -- BROWND,




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-240-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
350,282 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3046 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

These terms and cond . D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-240-1: Nov 12 2010 9:33AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-241-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
351,540 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3047 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond 3 of:
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-241-4 : Nov 12 2010 9:33AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-242-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
350,793 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3048 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond s\are pa
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-242-1: Nov 12 2010 9:33AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-243-1 EXPIRR /30/2005
EQUIPMENT DESCRIPTION:
351,194 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND STORAGE TANK

3049 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

k Fggility-wide Permit to Operate.

These terms and cond 3 \are o
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334

N-1237-243-1 : Nov 12 2010 8:33AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-244-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
350,578 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3050 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

& F;g\ility-wide Permit to Operate.

These terms and cond §\are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-244-1 . Nov 12 2010 2:33AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-245-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
350,089 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND ORAGE TANK

3051 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

% F&ility—wide Permit to Operate.

These terms and cond $\arep
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-245-1: Nov 12 2010 9:33AM — BROWND



